
Starters

Mains

Desserts

Mother’s Day Menu

2 Courses for 23.99
3 Courses for 27.99

Includes: complimentary chocolates for mum
GLUTEN FREE AVAILABLE (GF) VEGAN (VG) VEGAN AVAILABLE (VGA) VEGETARIAN (V) VEGETARIAN AVAILABLE (VA) DAIRY FREE (DF)

PLEASE MAKE A MEMBER OF OUR TEAM AWARE IF YOU HAVE ANY ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER.
DUE TO THE NATURE OF OUR BUSINESS, WE CANNOT OFFER ANY ADVICE OUTSIDE OF OUR ALLERGEN GUIDE.

Smoked Salmon and Prawns
Served on a sourdough bread

Citrus-Soy Glaze, rocket and parmesan

Chicken & Chorizo Skewers
With paprika dipping sauce

Arancini
Served with tomato sauce and cheese

28 Day Roast Rump of Beef(GFA)

Slow Roasted Belly Pork (GFA)

Lemon Tart
Passion fruit coulis, raspberry sorbet

Beetroot Carpaccio(VGA)(GF)

Morello Cherry and Dark Chocolate Cheesecake

Sticky Toffee Pudding
With Butterscotch Ice Cream 

(V)

Crème Brûlée

Roasted Half Chicken (GFA)

All our roasts are served with, Goose fat and beef dripping roast potatoes, accompanied by maple-roasted
rainbow carrots and parsnips, braised red cabbage with maple, raisins, and red wine vinegar, purple

sprouting broccoli, sausage stuffing, a Yorkshire pudding, and rich red wine beef-dripping gravy.

Pan-Fried Salmon Fillet
New potatoes, baby spinach and asparagus, lemon and chive cream sauce

Miso Glazed Cauliflower Steak
Roast potatoes, accompanied by maple-roasted rainbow carrots and parsnips, braised red

cabbage with maple, raisins, and red wine vinegar, purple sprouting broccoli, sage and onion
stuffing, a Yorkshire pudding. 
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Sunday 15  Marchth

Mother’s Day
2 Courses for 23.99
3 Courses for 27.99

Includes: Complimentary
Chocolates for Mum 


